
ZoomEssence – Bakery
	Content Marketing Plan

	  Audience:  Product developers / application scientists

	  Editorial Plan:  Define categories of stories to include taste (flavorists), finished product, technical and strategy

	  Content Production:  SEO optimization, repurpose on multiple platforms

	  Content Distribution:  1 LinkedIn post per week leading up to Natural Products Expo West 

	
	
	
	

	Thought Leadership
	
	
	

	Innovative Flavors for Bakery & Sweet Goods

ZoomEssence has engineered a new line of flavors for the bakery & sweet goods market.  We tested our patented CoolZoom flavors across broad applications, to ensure our flavors withstand the extreme cold of the freeze/thaw process and the extreme heat of baking & frying.  CoolZoom® flavors are encapsulated using our patented low-temperature Zooming® process, allowing your flavor to achieve its peak performance in your product.  Cost reduction, taste improvement and ease of use are just some of you will enjoy.  The best part, we can prove it with the science of taste.  Our team products available for you to taste the innovation, witness the cost savings and open the door to challenging what’s possible.  


	Delivering Innovation in Bakery & Sweet Goods Everybody wants innovation, but few companies have the culture to implement it.  That’s why we see smaller companies and entrepreneurial brands delivering cutting edge products.  Ten years ago, would you believe that a hamburger could be replaced?  Or that dairy free milk would drive new consumption patterns?  Brands are experimenting with new formulas and new ways to connect to an ever-changing consumer.  During this period of rapid change, the flavor industry has reached a place devoid of true innovation.  Proprietary raw materials have given way to global commoditization.  Startup flavor companies can’t begin based on a relationship, core vendor lists did away with that.  Today, breaking into the flavor industry in a meaningful way you have to be different, deliver something nobody else has.  When ZoomEssence started over ten years ago, we aspired to make better flavors by inventing a new manufacturing method.  Our plan was simple, remove flavor degrading solvents and avoid using heat to encapsulate a flavor.  The results for companies willing to change would be better taste and lower costs. We looked at it from the customer’s perspective, keep the ingredients the same, require no label changes just design flavors based on a new production method.   A truly disruptive technology that could change the flavor landscape.  We targeted the fastest moving, most innovative category we could find…functional beverages since many of these brands were led by people who can recognize innovation but more importantly adopt it.  It worked, we carved out a nice niche in that marketplace.  Now for the next challenge, bakery and sweet goods. 
and we are seeing the marketplace change.  Brands that were once cash cows are being challenged for survival as consumer tastes change.  Innovation is a hackneyed term, everybody uses it but what should it mean?  Ultimately,    How do we know whether something is innovative? One barometer is the US Patent Office, they tell inventors whether what they’ve discovered is truly unique.  That is only part of the story, even if you have patents you need champions to bring that innovation to market.  Champions come in many forms, your boss, your customer, the consumer, investors.  In ZoomEssence’s case, we have 11 patents on a new production process that revolutionizes the way we can deliver flavors.  11.  It is unique, innovative, ground-breaking.  But you know what, it doesn’t matter unless our team finds an innovator, a champion at a brand that cares about flavor.  Everyone says they care about flavor but do they care enough to change.  Surprisingly, the status quo for many is OK.  That’s why Zoom is surrounded by customers and partners that wake up everyday craving change, searching for a better way, never wanting to accept the status quo.  Our early adopters were beverage innovators, brands that wanted to deliver the next level of taste.  The journey has been amazing.  Today we embark upon a new challenge, the bakery category.  As a company based on science, we’ve applied our technology to flavors and products in the mature bakery market.  Donuts, muffins, cakes, fruit preps you name it.  We’ve tested, cooked, baked and fried just about everything.  We wanted to be sure our flavor technology was ready for the next challenge….change and industry that doesn’t change much.  We’re here now, if you are ready to innovate, if you are ready to improve your products, if you are ready to reduce cost, if you are the definition of champion for innovation ZoomEssence is the right partner for you.  This is the beginning of our journey in bakery, ready to innovation?  Come walk down this road with us, you will love the destination.  Taste, cost savings, innovation.  And it can’t be done without you.  
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	Taste Demos
	
	
	

	Coffee 

Bold, Rich, Fresh-Roasted. Our Natural Coffee Flavor goes together with baked goods like morning and sunshine. Wake up to the freshest powdered coffee flavors available. With our concentrated, cost effective flavors, you can indulge and still have room for dessert!

	Whipped Cream

Our Natural Whipped Cream Flavor delivers the upfront dairy richness in powdered flavor form. Notes of fatty sweet cream and fresh milk prevail. This flavor will elevate your product to a new experience.

	Vanilla
We have selected our Natural Vanilla Flavors to represent the finest, most aromatic Gold Standard profiles in the industry. Representing Bourbon Extract, fresh vanilla bean and blend of aromatics, these flavors are a cost effective and efficient way to replace liquid and paste forms in any formulation.


	Lemon
Juicy, zesty, and fresh squeezed. This is the flavor experience you will have when you add one of our zingy lemon profiles to your own baked goods. These powdered flavors capture the depth and brightness of sun-drenched lemons without the challenge of dispensing liquids.

	Blueberry

Our Natural Blueberry Flavor is everything you’ve been looking for. We hand-picked this one that is ripe, fresh, sweet, and bursting with juiciness. This true to the fruit profile brings a bushel of flavor and aroma.

	Salted Caramel

Adding our Natural Salted Caramel flavor to your confections or sweet goods will bring that hand crafted, small batch taste. So rich and indulgent you might want to use it in everything you bake. Rich, creamy, brown-buttery good.

	Coconut

Why not give your coconut cream pie or macaroons the edge? Our Natural Coconut Flavor adds a rich, subtle, craveable taste. Customers will pack their bakery boxes and enjoy a trip to the islands.

	
	
	
	

	Finished Product
	
	
	

	Cookies
We selected to demonstrate our powdered flavors in baked cookies to show how our products excel in a very broad, common, and relatable form. The base formula is simple and straightforward to allow our flavors to take center stage and shine through on their own. Also, it’s a pretty tasty way to talk about what we do best!


	Icing

We like to show our flavors in icings to give our customers an idea how such a small amount of our powdered flavor creates such a big experience. These icings also emulate cream fillings, glazes, coaters, and meringues.

	Donuts

Most donut profiles don’t explore flavor possibilities enough. Always challenged by cost, the donut maker has usually been relegated to inexpensive flavors of basic profile, delivering a similar experience to their competitors. With our concentrated, Natural powdered flavors, you can WOW your customers while decreasing your amount of flavor and Cost in Use.


	A Champions Story:  Innovating Fruit Prep with CoolZoom® Powder
Our CEO sold the fruit prep business when he managed IFFs flavor business.  The product line did not have the margins or fit the overall strategy of a flavor company.  But champions have open minds, and Zoom is filled with champions of exploring what’s possible.   So we hopped on a plane and would give it a try.  Let’s see if our flavor technology can add value to fruit preps.  People typically use liquids but we believe our powder delivery system will work better.  The most difficult challenge we face at Zoom is finding people with open minds, willing to challenge the status quo.  Maybe if we’re lucky its 1 in 20.  People say they like innovation but they sure don’t like change.  You can’t have one without the other.  We sit at the desk and immediately you can tell, he can be a champion.  It is a two way conversation, learning about their challenges and how we can help.  No pitchy, not salesy, just a discussion.  A consultation. The meeting is over, we walk outside.  This will work, he is open to change.  We are all in.  In the coming months


	Muffins



	
	
	
	

	Technical
	
	
	

	Baking
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	Freeze Thaw
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